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! f " der. Add salt and pepper after
By VIRGINIA CARTER LEE tongues are added. Allow them tofjuat " | iR TESTED RECIPES :;:yt::“ oy peoghiosendy
0 lighten the summer cooking and fﬁi"ﬁr:hfufnmmﬁ :Foril?itﬁarﬁmfl‘;mf fet | *T_ s ik in C ber Jell the jelly cover the cracked veal knuckle
vet furnish appetizing, palatable stand over night, Canned tongues are ' Tuna Fish in Cucum elly with cold water, add salt and pepper, a
meals is the aim of every home- also very good sliced and relieated in Open a can of tuna fish, rinse quickly  siced onfon, carrot, turnip Sty
maker during the summer. # bi:_:wr-. 'u-r?‘\"\, flavored with Worces- in cold water and expose to the outside pepper and simmer untii the meat f,
Roasts, fried fish and kindred heavy g o A ' air for at least half an hour; then flake ~ pron the bones, Shred the veal and
: 4 o : The combination sandwiches for i _ el ‘
dishes should be avoided, and simpler g gav's Juncheon -can be made of g = in small particles. To prepare the jelly pack into a mould with the kidneys
edibles that require short cooking or that  Lits of the beef roll rum through the | pare two cucumbers, slice, and place anda few rmke:llx{ge:o?e;:ti??l‘;im
ean be prepared in the early morning :T:tg::‘t‘ nﬂ‘gg-ﬁ: “f:tn]'i ;‘E{;&%(_‘l;‘f&ﬂ“’:ﬁf_ g in a saucepan. Add a tablespoonful of * -lzl;;l:ﬁ b s u“m'“‘nm
selected instead. . - cress and a few chopped stuffed olives. nasturtium seeds, a slice of or;:lm. : of Worcutetlhllrl sauce OF catsup and
In this connection the different varie- yj,isten with & boiled or mayonnaise teaspoonful of celery seed, a slice of  poup gver the meat. Set in thr_.' ice chest
ties of canned fish, poultry and rmcﬂit dressing and use with graham or brown minced green pepper, half a teaspoon- and when ready to ga:\'al co‘;}-; with a
“:d be erﬁﬁdf:&;”:&:‘ﬁ)h:‘fua; heget ful of powdered sweet herbs and cold baked pastry eut to 8. Gisn.
Te en ¢ ¢ Te 7 "
Feheaing. o, 4 combined wih i e, SOPELE 10 e, ek M, O e (3 eover, Semmn to tate wih  Frosen Cheese Salad
as it the headcheese, half the meat | 0 HOIGS tants a pnund.Pnno-hnlf calt and simmer until the cucumber is Prepare & custard from a seant pint
g:o{?fsmd Al By tha WL WA 4 ba pound of stewing veal at 35 ]l;l'm! i . yery tender. Press through a sieve, add ¢ pyj k'fv;mf hci:teg ﬁn:n}?nh: 't [
: und, one pound of flank steak at 20 blos ful of lemon juice, & quar- teaspoonful of salt. Cook ¢ water
In all instances where canned goods g:nts a Pﬁu:]::ll. four veal kidneys at 15 Let the Canner DO il ’:{_:";; }:autl::n:poan!ul oprapl."ika S mdP:‘l'len it begins to thicken stir in a
o o 1R e o urf B ity S e, & Kiudie ol Ve ot = T 1 eunful of vegetable liquid use heaping tabiespoonful of grated cheese
contents of the can should be quickly  cents and two ounces of smoked becf . . for each cupful of vegetable liq S half & teaspoonful of paprika and half
rinsed in cold water; immediately for R cents. . ’ At any season fuel and labor are worth saving, but in July and August such thriftiness three-quarters of a tablespoonful of . “iogepsonful of mixed mustard. Re-
drained and exposed to a current of air No fresh fish is used during the week L is doubly effective. Meats, fish and chicken are canned with difficulty if not with actual gelatine softened in three tablespoonsful move from the fire a8 soon ub{'h. ‘.h,?'l
for at least half an hour. Also remem- gnd the canned products, comprizing danger in the home kitchen, and pressure canners are really needed for perfectly satisfac- of cold water. When the gelatine is dis- 18 melted and stir in one tablespoonfu
ber that as the canned commodities hoth fish and meat, will cost as follows: tory work. Then, too, these foods if bought raw call for prolonged cooking, and so it <olved. color with a few drops of green of chopped cnnped pimentos. Cool and
have been cooked, long after-cooking One can of tuna fish for 40 cents, one that the canned foods. which are already cooked by the necessary processing, +ome solved, color wi freeze as for ice cream, repack in a
will cause them to fall apart and be-  can of chopped or minced ham for 22 A I: d“ 2 ROSSI R dishes if & Tt th Kilfull " Not vegetable coloring matter, cool and with 4" mould and pack in ice and rock
come tasteless, cents, one can of sardines for 25 cents, in very handy for many summer dishes 1 one knows how to use them s ilfully. o the assistance of the jelly mould the salt for three hours. Serve shiced and
: : L } A only the recipes but the directions for handling these foods as taken from the can will - | 1 | Seaves Chat hav
Grilled sardines on savory toast will  one can ':";J lobster f;r 83 cents, one give very superior results if followed. ; tuna fish in layers with slices of hard laid on Cblhi:fl ;}mc:h d.re:iing ;
be foué'l:ﬂ_l dellt‘l?hllilck!nc!::::l' m,n:t,?::: g::.} :: ll:aénr:t-dtgﬂﬁ";c{o: ;:‘fr 45“0 C:J::f; :23 Nothing is to be feared from first class brands of these goods. Up-to-date methods boiled eggs, bits of feathery parsley been diPPE in Fren ) .
dhh.l. m; ‘I::c:l’nd ol raag the but- a small can of crab meat for 25 cents. make thendflouds as ufehn .ﬂ“,h_}w‘dmm!"“, they :{rill lp;il after “Minahfmpth and sliced stuffed olives. Chill on the Curried Lobster in Cucumbers
toast, after which two grilled  Other food supplies will consist of 3 GRN 8y' EONEHY A8 SRY NERGL SO STR0S, S8 SR NEUERCY-ReRE Sl jce and serve unmoulded. All cooked Use a 35-cent can of lobster, treat
gardines are laid on each slice and it dairy products, $3.78 [Enlk and cream - fah 1o dolicious served in this way and  like the tuna fish snd fiske o g 4 e
ja served immediately with slices of §l.3{0. cges $1.36 and utter ard oleo o8 e s and flaked crab ticles.  Pecl two large cucembers, cat
i ait 1 estimated i *the marteting T e d in halves lengthwise and boil in salted
Canned lambs’ tongues can now be ff‘-lllll- is ""ft;n""f“-'t;i 1r‘|llh?nmnrkelmg list ° meat may also be used. : I ter with & slice of onion until they
purchased and they are very good. For m; :h"l’. ':'_r“ B i P rl une o Cold Veal Kidney Pie can be pierced withrn struwc.h Cllgll and
a change in serving them, scald in a Jutcher’s bill......... el BL | o - " Di CAn e the centres from esch. pare
vinegar, made from a cupful of  Canned meat and fish........ 2.42 | An English “Hunt Breakfas Dish o Ctupful of cream sauce, season to
m. six whole cloves, a slice gf }Qai!‘}- supplies........ — ;'{ﬁ l‘lStlt“t@ ‘ Use four veal kidneys and a small taste with "'“'th" 'th M tﬂlﬂ!
ide, 2 R o i regeey Vegetables | ..oo..iiilil B0 f I knackle of veal with & little meat at- gg:;lpeé .Erdadeoiles e‘;;‘:: oot ons
mﬁ] of celery seed. Season to taste  Groceries ............covav 414 . \@ o8 ) i tached. Sauté the kidneys cut in slices . 0000 of minced pa .%;. Rehest
with salt and papriks and gimmer the At ‘your' Ser’Vlce| R A in hot shortening, cover with water, add  gver hot water and fill into the drained
2o fre piusts Batore e §15:% ' L....Ez.. .. A a slice of onion and simmer until they cucumber shells, : 2
o
¢
Monday Tuesday l Wednesday Thursday Friday Saturday Sunday
: BREAKFAST BREAKFAST BREAKFAST BREAKFAST BREAKFAST BREAKFAST
BREAKFAST Caresd Fruit Compbte Blueberrles Blackberries Moulded Cereal Stewed Plums Pears Stewed Rhubarb
Bol Hispharsin with Dey C9 Bacon Rolls Grilled Tomatoes Scrambled Eggs with Peas Cinnamon Toast Radishes G nc""""" Chipped Beef Browned Vegetable Hash Coddled Eggs Teont
Thin B ':'o:.:l' ;h:‘ hm.“. P Toast Coffee Hominy Gems | Coffee Coffee orn Bread Coffee. Radlshes Hominy Gems Coffee Watercress (;olu
rea utter atercress * 5
Sl it g LUNCHEON LUNCHEON LUNCHEON Creb Meat and | Cume i
LUNCHEON Cold Sliced Homemade Headcheese Grilled S"d!?gs on Savory Toamst ’ Cn?lluimt;un Sandwiches Frozen Cheese Salad Stoffed Eggs with Lettuce Iced Ginger Ale
Spanish Omelet Toast Lettuce Sandwiches Whatercress yrape Julce Cup Olives Hot Biscults Tced Tea Thin Rye Bread and Butter Chaselate Cookles Resphostios
Fruit Salad Iced Fruit Tea Cookles Frosted Currants Sponge Cake Raspberry Shortcake Raspberries Fruit Panch Gingerbread DINNER
DINNER DINNER DINNER DINNER DINNER DINNER i Tawwss i Dlive Ginnls
Tomato Canapés Jellled Vegetable Bonillon Bisque of Tomate Soup Cold Veal Kidney Ple Gamis anm‘i?a hln Caps Corn Soup Moulded Chicken Loaf
Tuna Fish in Cucamber Jelly Cheese Timbales String Beans Cold Sliced Beef Roll with Dresaing Mashed Potatoes Carrots and Peas i snned In“(e'; camber Shells Pickled Lamb Tongues Potato Balls Creamed Potatoes
Potate Chips Green Peas Egg and Romaine Salad Spleed Grapes Spinach Watercress and Pimento Salad Finger Rolls Potato Chips Stewed Tomatoes Green Peas and Carrots
Blackberry Roll Raspberry Tart Frozen Raspberries Sliced Pineapple Cockies Rice Pudding with Fruit Sauce Cucumber Balad Raspberry Shortcake Peach Dowdy  Foamy Bamce _
L e - -
° B °
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N THE centre of the great open [is most attractive, with its spotless
the | white walls and green shutters and
| its lattice-covered porch over which
pink roses climb, but the interior is
ral Building on West Forty-second | oyop more alluring from the stand-

Street a little white cottage has re- | | oint of the housekeeper, for here
cently been erected which is of spe-  che
cial interest to readers of the Trib- I

une Institute, for here, under one
roof, may be seen many of the ! I» “known by sight.”
kousehold spphances and labor-sav- | not if the be a dweller in a city |
‘ng devices which have been de- | :partment where her housekeeping |
reribed and pictured in the pages is carried on in a tiny kitchenette | ¢
of the Institute, “at work,” so tol

speak. ;
The exterior of the little building |sure to find utensils |

room which comprises
eighth floor of the Bush Termi:

with all sorts of fascinating things
which up to this time she has mere-

or the mistress of u house which |
boasts a full-fiedged kitchen, she is|

It matters 1

ing appliances which will fill n‘
long-felt want.

and labor-sav- '

New Old Ways to Use
Up the Berries

spoonsful ¢! baking powder nifted into
4t and one teaspoonful of salt. Work in
with the fingertips thres tablespoons-
ful of shortening and sdd two table- |
spoonsful of sugar, a pint of berries | ey and mix in one cup of blucher
and & sprinkling of nutmeg if liked. | ;joy before all of the flour is used
Cut in lightly with a knife enough| pyt in a buptered brown breud mould
milk to roll. Roll lightly on a floured | ynd steam nbout two hours. Serve with |
board until about three-fourths of an , hot liquid sauce.

ineh thick; cut with & lsrge round
biseuit cutter and pack closely In a
gressed pan. Brush with milk and |
bake quickly. Rub & bit of butter over |CTeam o tartar,
the tops when taken from the oven.
1 have '3P’"|M9Q" with this rule | of berries, which stir in lightly. Then

and use it In several different ..”’Iadd milk enough to make the mixture

If you wish duinty tea biscuit, “,“Iof the conaistercy of rather soft bak
thinner, eut with & amaller ring and Ing powder biscuit dough. Steam “""no!‘.fr snd add balllng water, stirring
sprinkle with sugsr after buttering.
If yougrant berry bread (and the chil-
dren like it very much, sliced and but

the deugh in & loaf, xmoothing over 8% it Appears in my old, written eook-| pove raw taste of flour. 1f there is
rllw of the puldding left, slice

By FLORENCE SPRING

“You see, mother always

that went
And here It i, with

Berry Biscuit

One quart of flour, with four tea-

water.

the top With & wat kaife; let it cool | book.

and use as an ordinary bread, for va-
riety. If you want s substantial meat-
less dish for supper do not cut the | an follows: Three tublespoonsful of
dough In rounds, but place it, rolled | sugur mixed with one tablespoonful of |
into an oblong sheet sbout half an inch | flour; add one tablespoonful of woll
thlek, in & buttered baking pan, crease butter and two of molhases, and a|of the pudding for the “fry™ bu
lightly In squares with tiie back of l:l’rlnihnl of nutmeg. Crestu all to | you are enjoylng the original you de

| knife, and bake quickly.
HE farmer's wife had invited me piece lightly, pile loosely on & hot
to come in apd “wait” on the |platter and serve with & cream ssuce. |
shady back piazza leading into ‘It you prefer, pour all of the sauce
the homey kitchen while the men folks ' over the piled shortcake in a deep dish; |
talked business in the fields, Appetizing ' but, 1 pray you, serve immediately, s
oders issued from the oven mmd pres-  your fair sauce must not become
ently a plateful of the most delicious
“berry biseuit" was brought out, and!
I was hospitably urged to sample them. |
They were not in the least dainty as
regards size (one was glad of that),|
but gemerous, puffly and altogether
delestable.
used to make these plain berry biscuits
for us; and my children and men folks
think nothing goes shead of them,”
was the recommendation
with the recipe.
variations:

| clouded with the berry juice.

A substantial salad or soup preced
ing, or a fruit salad or some Jelly
concoction with cheese after, makes an
enjoyable summer meal.

One other variation of this recipe is
to make the dough soft enough to
ponr, and bake in gem pans as berry
! mufiins,

Buttermilk Pudding (Old

milk (if you use
tablespoonful of melted butter or two
tablespoonsful finely chopped suet) add
one teazpoonful salt and same amount |
of soda dissolved In a tablespoonful of !
Beat into milk urtil it foams.
Add enough flour to make a stifT bat-

The Farm Berry Pudding

A quart of flour, two teaspoonsful |10

| salt, & little nutmeg, and about & pint|

| An excellent
'uuct to use with these two recipes Is

ORI YA Ak AR TR A 4 N

Split each |

ol the little

1. ost cordial

| vices in use,
Recipe)

the

checked

pet.”

The model cottage that lives in the %
Bush Terminal Building %t

not a retail salesroom but a show- -

room for wholesale buyers, like all |

the other exhibits in the building | %)

but, through the courtesy of Mre.
Homer G. Croy, who is the hostess

Institute extends to

echibit and sea the labor-saving de

The kitchen iz a most
Iroom in which to spend an hour. Its
| walls are.yellow, the Wwoodwork is |
To one pint of buttermilk or sour white and at the casement windows
Intter add & hang curtains of green and white
gingham,
Lnow, will wash like cotton-clotli.

Here is the very latest thing in
vlectric ranges, and, although Mrs,
Croy tries her best
| favoritism or partiality toward any
of the articles in her exhibit, there
i. a peculiar gleam in her eye as |
she ecalls one's attention

building, the Tribune |
its readers a |
invitation to visit the

inviting |

which, as you

not to show A

P

this

to

just the right height for comfort, a
point for which housekeeping ex-
The little cottage contains four | jerts have heen fighting for years
rooms, a model bathroom with the | There is a new style of dishpan
latest porcelain fittings, a tiny of- |
fice for the presiding genius of the
may become really acquainted |place, and a modern, up-to-date
i}:itchen and a laundry with all the
intest devices.

with a plug in the bottom and a
little wire tray underneath catches
| the crumbs and keeps them from
1 tlopging up the sink.

| Beside the sink
Nothing is for sale; the cottage is | dishwasher that washes and :lrit-s‘

~hich iz emptied
it on its axis,

is the electric inventions in the

There is an “a
ltho family silver
|

|  For those who
combination rang

and beside it are
reless cookers.

rumber of the
 cooking utansils,
] H %

o iron and the

Where many Institute tested housel

1 semicircular in shape, so that there |
are no corners to be cleaned,

An instantaneous heater guaran-
teps “hot water while you wait."

There is an elaborate kitchen cab-
i=et filled with all sorts of the latest

ers, mayonnaise mixers, and =0 on.
tric ice-cream freezer which cleans
“reezes the dessert,

wth eclectricity there is

In a cabinet which runs
cne gide of the room one may see 1

wonderful inventions
have read but have

and
easily by swinging

geen in actual operation.

And the laundry is

lain tubs, an eleetrie
way of egg-beat- chine and wringer
mbidextrous" elec
or brass and also

jste of two lone,

are not blessed °
the lutest iz¢d iron cupboards
e for gas or coal, TS ON which the clothes are hung.

two ot ihe mewast: |- laundry stove which

coal or gak supplies a ¢
sir which eirculates through
cabinets and dries the clothes “bone
dry" in from thirty to forty min-

alone

gmaller lectrieal
including the waf-
hig, r-.“;nll nven

Ltes.

wid appliances may be seen at work

coffee grinders and many new and

plete than the kitchen,
water heater supplies the big porce- |

wrings a heaping tubful of clothes
in from twenty-three to twenty-fiva
minutes, so that they are ready for
the dryer, which, by the by, is an-
other marvellous invention.
narrow, galvan

For a less expensive manner L‘|fJ

of which we
never hefore

mangle, but there the relationship wonderful age!
ends, for the most elaborate em- the )
broidery and the finest damask af- interesting things Mrs, Croy ha: Jrj
ter Leing put under the big cloth thow you. This is merely to wiet
covered cylinder come forth look- : veur curiosity so that you will go in
fl.g exactly as If they had been land see them for yourself. Thers
carefully ironed by hand, and it is!is always some one in attendanes
all done in a twinkling of an eye;| who will be delighted to uct as
in paint of fact, a tablecloth which'guide and demonstrator and the
it would take at least thirty min | readers of The Tribunc Institute
utes to iron by hand is turned out may be assured of a particularly
smooth and shiny and without alcordial welcome.

no iess com-
A hig hot-

washing ma-
washes and

It ¢on

fitted with

I can’t begin to tell you all of

least, the big ironing machine was vestige of a wrinkle in exaetly
the most interosting feuture of the|three minutes.
laundry. This bears a strong fam-|
ily resemblance to the old, familiar would say, “we certainly live i1 a

As F. P. A's friend “Dulcines”

Mirns either
urrent of ho*
theze

Plums Preserved
In Jams and Chutney

|
! are preserved.

| and meaty.
| Plum Conserve

fine.

| until thick and jellylike.
jelly,

| - ¥
| raisins,
|

[ boil, and skim.

parafine when cold.

and one-half hours in n pudding boiler,
Three teaspoonsful of baking powder
| may be substituted for the soda and OF 8 little lesa of the asnuee. Salt to

vered, for luncheon, or supper) h.g,'creum of tartar, bat 1 give the recipe ! taste; lot boil o few minutes to re-

although economical | brown

I'Jf sauce,

pan next day and serve with remuinder
When you are eating this
nocond-day remninder you will renalve
that the next time you will rave most

but when

Oine egg (well beaten), one ecup of

thoroughly again and ndd rest of milk.
Heat ngain, and luatly add the lwrrlo'.
Use the Dover egg beater for mixing,
inatead of a spoon.
| tered, deep gem pans in a hot oven.

milk, one cup of four, a little salt, Sour Milk Bfl'l'}‘ Griddle Cakes

and  and about one-fourth eup of huekle or T Bt s e
in m litile butter in a frying biuve 1"“'”"\ Heat opg well and add e LE Niione. Ahs>
Nalt of e A 4ad e Sver, bagy | Pocpiul ol euda distelved fa ki Bemt

until it foams

salt,

Bake in well but- drop. Then adi

three-fourths cup

v wid half a tenspoonful
che tablespoor
spoonful melted shortening and enough
flaur to make of right cone

Berry Corn Muffins

ful sugar, & table-

istency to

one-half 1t

from 1
of Moured berries

{ P ' i |
'.\mm]pr-.qt‘n\e i ﬂrl.l'l'.*lhl:"!:l_:m |4 hundred dishes in three minutes which fits over the electric wrill and drying there is a wooden frame
1 her voice as she explains that A white cnamelled cabinet han ‘nabl t k in two or three fited with pulleys ich the [Heked D>
it st 1o i vy weuies | '_. namelled ',‘ L_rmsg l:‘:u iles one _n cOok in tw _n' or three 1'L' I.; with _ pulleys on “I"I-L t.e ake amson Plum Preserve
Sintisie. which Sroeiulin, the | vver the f.l.|\ hm:is the extra sup- r.iﬂ'--re-lnt ways at the same time, and  clothes 11?11_\I be hung and the “'hU_W Measure out equal amounts of
K O el Aot s aally” “eniheds| ply .uf soap, washing powder, am-. ot which Mrs. Croy tells me she car Jhing pulled up ""“"“'-'5“!' “'_h”' it plums and sugar and remove the pits
: voonia and the like. There is a new hake the very best shorteake in the will not interfere with one's com- from the fruit. Place both fruit and
; : e i style of garbage can under the sink world. furt SIEAT % Iyt i ons sraek dnd
The white porcelain sink is of | which is mude of galvanized iron There are bread and cake mixers, But, after all, to my mind at squeeze over all the juice of two
. lemons.  Cover the jar and cook in
a moderate oven without stirring for
not ¢are whether there is any left or | (Heat pans on the stove before putting  Try one cake on the hot griddle to three hours. Store as in the il i
ShANEABElY, wits) heve fa LGNt W ping not! in the butter.) test the conslatency, Sweet milk may vious recipes,
Bﬂfy POPOVGI’S These are nice also served ns a be used, with two tenspdonaful of buk . le Bl.lltﬂ'
pudding, with a kard or soft sauce ing powder inatead of the soda. The IIEE[) purplish p]l.lll'lﬁ with

By MARGARET HAMELIN _
LUMS (save for jelly-making)
| Pshnu‘ | be fully ripe before they
The flavor is

' then better and they are more juicy

Remove the stems from a peck of
damson plums and also the pits.
Place the fruit in a graniteware ket-
[tle with alternate layers of ‘sugar jyjce of one
| (five pints) and add the grated rind
and juice of two lemons, the juice
and rind of three oranges and two
pounds of sceded ralsins chopped’
et stand for five or six hours
and simmer over a moderate neat
Seal as for
If desired, chopped nut meats
!may be substituted for part of the

Green Gage Jam

Wash the piums, remove the pit
and for cach quart of the prepared
fruit add a pint of sugar dissolved in
a very little water, brought to a
Add the fruit and
‘eook down slowly until quite thick.
Store in jelly glassez and cover with

: For one quart of the
pulp allow a pint of heated sugar,
'ground cinnamon and mace to suit

scorch.

Plum Jelly

'the individual taste, and simmer,
stirring frequently, until very thick
Be very careful that it does ned

Remove the pits, add just enough
water to keep from scorching until

very soft,

Plum Chutney

Stone and chop four ounces

the juice runs freely and cook until
Drain in a bag, add to
the juice (one pint) the strained
lemon and cook for
twenty minutes longer. Have ready
the same amount of heated sugar a8
strained plum juice, add to the doile
ing juice and cook, skimming fre
quently, until it jells when tricd on s
plate.  Plums not quite ripe should
b‘e uzed for jelly, and the wild va-
viety gives o most delicious produck

of

raigina and add three ounces each of

chopped onions and garlic and two
ouncés of crushed mustard seed
Pound these in the chopping bowl
with the potato masher to a <mooth
mass. Place in a preserving kettle
fourteen ounces of stoned plums, 244
two cupsful of vinegar, five cunees

of sugar, half a tenspaonful of it

and a quarter of a tepspoonful

Fill tiny self-senlihg glass jary

fruit.

of

paprika. Cook unti] the fruit i very
soft; mash in the syrup and gradu
ally beat in the raisin mixture with s
teaspoonful of ground mixed spices

to

overflowing and seal as for canned

—

S&§
GINGER ALE

’ (Made from sistiiied
b water umigh

The Very
By Every Test

veind of red under the skin are the
To one egg, well beaten, add one- | Vest for making butter. Remove the
fourth cup sugar wnd beat again. Usge Pits from the fruit, place in a pre’l )
two tablespoonsful melted shortening  5erving kettle and add just enough :
or three if liked very short), one-half | Water to prevent scorching.
fenspoonful salt, one cup of milk, three. | Alowly until the skins burst and the
fourths cup granulated Indlan meal, | juice runs freely, then press through
one and one-fourth cups flour, two 'a colander.
teaspuonsful baking powder, and three-
fourths eup floured berries. ‘

Cook |

Bold by good grocers and druggist

A delightful and refreshing beveragh=s
RiARys have a domsn 1n the Iow chesl

Kellay Clarke Vo, Inc., ey, 104 Mucon o, K. 7




